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XXI. Various Factors Affecting the Pellet Morphology, Broth Reology and Pectinase Enzyme Production inVarious Factors Affecting the Pellet Morphology, Broth Reology and Pectinase Enzyme Production inSubmerged Fermentation of Aspergillus SojaeSubmerged Fermentation of Aspergillus SojaeÖNCÜ GLAUE Ş., Unluturk S., Tari C., GÖĞÜŞ BAĞIŞ N.13th World Congress of Food Science Technology, Nantes, France, 17 - 21 September 2006XXII. various Factors Affecting the pellet morphology, broth rheology and pectinas eenzyme production invarious Factors Affecting the pellet morphology, broth rheology and pectinas eenzyme production insubmerged fermentation of Aspergillus so jae.submerged fermentation of Aspergillus so jae.ÖNCÜ GLAUE Ş., ÜNLÜTÜRK S., tari c., GÖĞÜŞ BAĞIŞ N.13th World Congress of Food Scienceand Technology, Nantes, France, 17 - 21 September 2006XXIII. Optimization of the morphology and pectinase production by Aspergillus so jae ATCC 20235 usingOptimization of the morphology and pectinase production by Aspergillus so jae ATCC 20235 usingresponse surface methodologyresponse surface methodologyGÖĞÜŞ BAĞIŞ N., Tari C., ÜNLÜTÜRK S., ÖNCÜ GLAUE Ş., TOKATLI E.Proceedings of IUFoST 13th World Congress of Food Science and Technology Nantes, France, 17 - 21 September2006XXIV. Investigation of various factors affecting the pellet morphology, broth rheology and pectinaseInvestigation of various factors affecting the pellet morphology, broth rheology and pectinaseenzyme production in submerged fermentation of Aspergillus so jae.enzyme production in submerged fermentation of Aspergillus so jae.ÖNCÜ GLAUE Ş., ÜNLÜTÜRK S., Tari C., GÖĞÜŞ BAĞIŞ N.Proceedings of IUFoST, 13th World Congress of Food Science and Technology, Nantes, France, 17 - 21 September2006XXV. Effect o f agitation speed on the pellet morphology, broth rheology and pectinase enzyme productionEffect o f agitation speed on the pellet morphology, broth rheology and pectinase enzyme productionin submerged fermentation.in submerged fermentation.ÖNCÜ GLAUE Ş., ÜNLÜTÜRK S., Tari C., GÖĞÜŞ BAĞIŞ N.FoodMicro2006, The 20th International ICFMH Symposium,Bologna, Italy, 29 August - 02 September 2006XXVI. Optimization of various fermentation parameters using Aspergillus so jae ATCC 20235 as a newOptimization of various fermentation parameters using Aspergillus so jae ATCC 20235 as a newpectinase producer.pectinase producer.GÖĞÜŞ BAĞIŞ N., Tari C., ÜNLÜTÜRK S., ÖNCÜ GLAUE Ş., TOKATLI E.FoodMicro2006, The 20th International ICFMH Symposium, Bologna, Italy, 29 August - 02 September 2006XXVII. Investigation of various factors affecting the pellet morphology , broth rheology and pectinaseInvestigation of various factors affecting the pellet morphology , broth rheology and pectinaseproduction in submerged fermentation of production in submerged fermentation of Aspergillus so jaeAspergillus so jaeÖNCÜ GLAUE Ş., ÜNLÜTÜRK S., Heerd D., GÖĞÜŞ BAĞIŞ N.3 rd Central EuropeanCongress on Food, Sofia (Bulgaria), 22 - 24 May 2006XXVIII. Investigating the effect o f various on morphology , rheology and production Investigating the effect o f various on morphology , rheology and production of pectinase by using aof pectinase by using astatistical approachstatistical approachTari C., GÖĞÜŞ BAĞIŞ N., ÖNCÜ GLAUE Ş., ÜNLÜTÜRK S., TOKATLI E.3 rd Central EuropeanCongress on Food, Sofia (Bulgaria), 22 - 24 May 2006XXIX. So lid state production of Polygalacturonase by Aspergillus so jae ATCC 20235Solid state production of Polygalacturonase by Aspergillus so jae ATCC 20235USTOK F. I., Tari C., GÖĞÜŞ BAĞIŞ N.rd Central European Congress on Food, Sofia (Bulgaria), 22 - 24 May 2006
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